
LUNCH MAINS

APPETIZERS

SOUPS

SALADS

C R I M S O N  B E E T  S A L A D  ( V E G )  . . . . . 1 4 . 0 0
B i b b  L e t t u c e  /  F r i e d  G o a t  C h e e s e  C r o u t o n s
C a n d i e d  S p i c e d  P e c a n s  /  H o n e y  C i d e r  V i n a i g r e t t e  

R o m a i n e  /  C a e s a r  D r e s s i n g  /  P a r m e s a n  T u i l l e  
C r o u t o n s

C L A S S I C  C A E S A R  S A L A D  . . . . . . . . ; . . . 1 2 . 0 0

Prime "Creekstone" Black Angus Beef / Swiss / Sharp Cheddar / Applewood Smoked Bacon / Double Dipped Fries / Dil l  Pickle
T H E  M A N O R  B U R G E R . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ; ; ; . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 9 . 0 0

Six Ounce Jumbo Lump Crab Cake / Brioche Bun / Lettuce / Tomato / Tartar or Cocktail  Sauce / Double Dipped Fries / Dil l  Pickle
C R A B  C A K E  S A N D W I C H . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 4 . 0 0

(V)  Vegan   (Veg)  Vegetarian   (GF)  Gluten Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your

risk of foodborne illness, especially if you have certain medical conditions.

O p e n  F a c e  S a n d w i c h  /  O l i v e  O i l  G r i l l e d  F r e n c h  B a g u e t t e  S l i c e s  /  W i l d  M u s h r o o m s  /  G r u y e r e  C h e e s e
M U S H R O O M  T O A S T Y  ( V E G ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 6 . 0 0

Tender Prime Beef / Gril led Ciabatta Bread / Swiss / Crispy Onion Straws / Au Jus Dip / Double Dipped Fries / Dil l  Pickle 
T H E  F R E N C H  D I P . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 2 . 0 0

G r i l l e d  S a l m o n  /  A p p l e w o o d  S m o k e d  B a c o n  /  H e i r l o o m  T o m a t o e s  /  H o t  H o n e y  A i o l i  /  G r i l l e d  P i t a  
S A L M O N  B L T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 9 . 0 0

Chicken Salad / Applewood Smoked Bacon / Heirloom Tomatoes / Lettuce / Choice of Bread / Double Dipped Fries / Dil l  Pickle 

T H E  H E N  I N  T H E  P E N . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 7 . 0 0

Lump Crab Cake / Applewood Smoked Bacon / Swiss / Cheddar / Tomato / Toasted Brioche/ Double Dipped Fries / Di l l  Pickle
 

T H E  U L T I M A T E  G R I L L E D  C H E E S E  " Y O U  W I L L  N O T  B E  S O R R Y "  . . . . . . . . . . . . . . . . . . . . . . 3 5 . 0 0

L e t t u c e  /  T o m a t o  /  G r i l l e d  B u t t e r e d  B u n  /  D o u b l e  D i p p e d  F r i e s  /  D i l l  P i c k l e  
J U M B O  S H R I M P  S A L A D  S A N D W I C H . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 9 . 0 0

For Parties of 6 or more,  an Automatic Gratuity of 20% wil l  be added to al l  checks.

Sliced Breast of Turkey / Swiss Cheese / Lettuce / Tomato / Duke's Mayo / Applewood Smoked Bacon / Choice of Toast 
T O M  T U R K E Y  C L U B . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 5 . 0 0

L E  C O T E  S A L A D  ( V E G ) ( G F ) . . . . . . . . . 1 2 . 0 0
G a r d e n  G r o w n  A r u g u l a  /  A p r i c o t  V i n a i g r e t t e
T o a s t e d  H a z e l n u t s  /  A g e d  M a n c h e g o  

SALAD ENHANCEMENTS:
3  G R I L L E D  S H R I M P  . . .  1 2 . 0 0

4  O Z .  G R I L L E D  C H I C K E N  . . .  8 . 0 0
4  O Z .  R O A S T E D  S A L M O N  . . .  1 6 . 0 0

F R U I T  &  G O A T  C H E E S E  S A L A D
(  V E G ) ( G F ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 . 0 0
Chopped Romaine/Mixed Greens
Strawberr ies  and Blueberr ies/  Crumbled Goat  Cheese
Candied Pecans/ Apr icot  Vinaigrette

M A R Y L A N D  C R A B  S O U P . . . . . . . . 1 4 . 0 0  C U P
Monkton Style Bowl w/ 1/4lb Lump Crab 2. . . . . . . . . . . . . . . .21.00

M a d e  w i t h  S m o k e d  M e a t

F R E N C H  O N I O N  S O U P . . . . . . . . . . . . . . . . .  1 2 . 0 0
C r o u t o n  /  G r u y e r e  C h e e s e

O Y S T E R S  O N  T H E
H A L F  S H E L L

1 8 . 0 0  ( 6 )  /  3 4 . 0 0  ( 1 2 )  

W e  f e a t u r e  T w o  L o c a l  O y s t e r s  o n  t h e
H a l f  S h e l l  e v e r y  w e e k .

S e r v e d  w i t h  S m o k e d  C o c k t a i l  S a u c e
&  P e a r  M i g n o n e t t e

M A N O R  H O T  C R A B  D I P . . . . . . . . . . . . . . . 1 8 . 0 0
L u m p  C r a b  /  H o t  C r a b  S a u c e  /  G r u y e r e  C h e e s e
C r i s p y  P i t a  C h i p s

C R I S P Y  B R U S S E L S  ( V E G ) . . . . . . . . . . . . . . 1 0 . 0 0
R e d  S e a  S a l t  /  W h i t e  B B Q  S a u c e

T A V E R N  W I N G S  . . . . . . . . . . . . . . . . . . . . . . . . . 1 2 . 0 0
C h o i c e  o f  O l d  B a y  o r  B u f f a l o /  C e l e r y  S t i c k s
B l e u  C h e e s e  D r e s s i n g

T U N A  W A T E R M E L O N  T O W E R  . . . . . 1 9 . 0 0
S l i c e d  A h i  T u n a /  G r i l l e d  W a t e r m e l o n /  A v o c a d o
M i n t  C o u l i s /  C r i s p y  W o n t o n  T r i a n g l e s

S e a r e d  S c a l l o p s /  J u m b o  S h r i m p /  Z u c c h i n i  N o o d l e s /  C o r n  E m u l s i o n /  B a b y  S p i n a c h
L E A N  &  L O W  ( G F ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3 9 . 0 0

L O U I S I A N A  G U M B O  . . . . . . . . . . . . . . 1 4 . 0 0  C U P

C r a w f i s h  T a i l s  /  S w e e t  B l u e  C r a b  /  A n d o u i l l e  S a u s a g e  
W h i t e  R i c e  /  L o b s t e r  &  C r a b  S t o c k  /  G r i l l e d  B r e a d  P l a n k

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .23.00 for a Bowl

F R O S T E D  S H R I M P  M A R T I N I ( G F ) . . 1 9 . 0 0
F i v e  J u m b o  C h i l l e d  S h r i m p /  F r e s h  B a s i l
M a r y l a n d  T o m a t o  a n d  C o r n  S a l a d /  O l d  B a y  R e m o u l a d e

G r e e n  O n i o n s  /  J a s m i n e  R i c e  /  M i s o  G l a z e
R A I N B O W  Z O O D L E S  ( V ) ( G F ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 4 . 0 0

Executive Chef  -  Will  Pack  /  Restaurant Manager  -  Luis Banegas  /  Assistant Managers  -  Karen Spampinato and Sachin Singh
Beekeeper  -  Tim Elliot   /    Gardener - Kirsten Dresser  /  General Manager and Corporate Chef  - Jerry Edwards CPCE


